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'm) Title: METHOD FOR THE PRODUCTION OF A PIZZA-TYPE FOOD PRODUCT FOR HAND CONSUMPTION, DEVICE FOR 
CARRYING OUT SAID METHOD AND PRODUCT THUS OBTAINED. 

(54) Titre: PROCEDE DE FABRICATION D'UN PRODUIT ALIMENTAIRE, DU TYPE PIZZA, NOTAMMENT POUR S A CONSOM- 
MATION A LA MAIN, DISPOSITIF DE MISE EN OEUVRE ET PRODUIT OBTENU 

(57) Abstract 

The invention relates to a method for the production 
of a pizza-type food product for hand consumption, a 
device for carrying out said method and the product thus 
obtained. The inventive method consists in the following: 
the raw pizza dough (1) is prepared; the various ingredients 
selected for the pizza are placed in a conventional manner 
on top of said raw dough (1), the dough and ingredients are 
cooked in an oven, the garnished cooked dough is folded 
over when removed from the oven resulting in a format 
that corresponds to that of the desired product, whereby 
the upper (5) and lower edges (7) of the folded dough 
are substantially juxtaposed, and a strip of dough (3) is 
applied to the slice and any ingredients that are flush with 
said substantially juxtaposed edges. 

(57) Abrege 

L'invention conceme un proc€d6 de fabrication d'un produit alimentaire, du type pizza, notamment pour sa consommation ^ la main 
le dispositif de mise en oeuvre et le produit obtenu. Ce proc6d6 consiste prepare une pate k pizza cruc (1); et disposer de fa? on classique 
sur cette p^te crue (1) les divers ingredients de pizza choisis, cuire cette p^te avec ses ingredients dans un four, replier sur elle-meme la 
pate gamie cuite (1) h la sortie du four dans un format correspondant a celui du produit a obtenir, avec Juxtaposition sensiblement des 
bords sup6rieur (5) et inf^rieur (7) de la pate pli6e; et enduire la tranche et les ^ventuels ingredients affieurants desdits bords sensiblement 
juxtaposes d'un cordon de p^te alimentaire (3). 



